LISTING OF CLAIMS 

This listing of claims will replace all prior versions of claims in the application. 
1-28. (Cancelled) 

29. (New) A sheeted uncooked dough comprising beta-glucan soluble fiber or a 
source of beta-glucan soluble fiber. 

30. (New) The dough of Claim 29 wherein the dough has a beta-glucan soluble fiber 
level of at least about 1% by weight. 

31. (New) The dough of Claim 29 wherein the dough has a beta-glucan soluble fiber 
level of at least about 2% by weight. 

32. (New) The dough of Claim 29 wherein the dough has a beta-glucan soluble fiber 
level from about 1% to about 10% by weight. 

33. (New) The dough of Claim 29, further comprising a non-digestible fat or a source 
of non-digestible fat. 

34. (New) The dough of Claim 33 wherein the non-digestible fat comprises olestra. 

35. (New) The dough of Claim 33 further comprising a carbohydrate source. 

36. (New) A dough comprising: 

1) beta-glucan soluble fiber or a source of beta-glucan soluble fiber; and 

2) a non-digestible fat or a source of non-digestible fat. 

37. (New) The dough of Claim 36 wherein the dough is cooked to reduce moisture 
content to less than about 4% by weight. 



2 



38. (New) The dough of Claim 37 wherein molten non-digestible fat or a source of a 
non-digestible fat is applied to a surface of the cooked dough. 

39. (New) The dough of Claim 36 used to produce a finished snack product 
comprising at least about 0.75 g beta-glucan soluble fiber and at least about 4 g olestra per 30 g 
single serving. 

40. (New) The dough of Claim 36 wherein the non-digestible fat comprises olestra. 

41. (New) The dough of Claim 36 wherein the dough has a beta-glucan soluble fiber 
level of at least about 1% by weight. 

42. (New) The dough of Claim 36 wherein the dough has a beta-glucan soluble fiber 
level of at least about 2% by weight. 

43. (New) The dough of Claim 36 wherein the dough has a beta-glucan soluble fiber 
level from about 1% to about 10% by weight. 

44. (New) The dough of Claim 36 further comprising a carbohydrate source. 
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